| 'Housekeepi
as a.*Profegs?gn

4 3

ribune Institute meee ]

A Dozen Delicious Wa

@

.. By ANNA STANLEY
Domaestio Scientist, Tribune Imsiitute

MONG the pleasantest memo-
A ries of a tourist’s trip through

Europe are the little Swiss
and French breakfasts—crispy rolls,
piquant cheese and last, but most
alluring, the “chocolaty cup of
eodoa,” and, aside from its delicacy,
ft &3 an incomparable reviver, a real
pratein repairer. So it is not to be
wondered at that such a food is
daily gaining in popularity and here
ft appears in different forms for
breakfast, luncheon and dinner, to
say nothing of the ice cream sodag
and malted milks in between times.
It stands practically alone as a food
fiavor. !

Cocoa and chocolate can be used
interchangeably in most recipes
ealling for one or the other. In
substituting cocoa for ehocolate in
a recipe use two level tablespoonsful
of cocoa for one ounce or square of
chocolate. It is also necessary to
add about two level tablespoonsful
of fat with the cocoa to make up
for the fat content of the chocolate,
especially in making cake.

Making Cocoa for
Different Folks

Thers are several variations from

the regular breakfast cocoa, but the {mainder added g
use that it is going to be put to is | lowed to come to tho hoilir

[}

what should govern the method of
making it. For children and inva-
lids it is always better to use cocon
Instead of chocolate and in no event
should the milk be boiled, as it
makes it yvery constipating,

The best method ¥or simpla cocon
is to allow two level tablespoonsful
to one cup and mix it with one
tablespoonful of sugar and three of
boiling water, cook until it is thick
and well blended, then add the warh
milk gradually and heat to the bhoil-
ing point, A few grains of salt
brings out the flaver, Coeoa should
be served as goon as it is mada.

If you desire a richer beverase
use one-half square or one-half
ounce of grated chocolate with one
tablespoonful of supar, Cook
thoroughly with four tat
of boiling water and stir &
make it as smooth as possi

ble,
a cupful of hot milk frradually

Add

and
allow it to come to the boilinge |
point. -

A way of making a thicker cocoa

is to add about one teaspaonful of
cornstarch or Aour moistened witl)
a little liguid to three ewmpsiul

milk and six level tablespoonsful

cocoa. The starch and cocon must
be well boiled with a small part of
thesmillc or a little wiler and the po-
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(Questions about food walues,
'.0‘ P x hald

P %..—.n.' dleh, +
administration and household equip-

ment will bs answered through this | factors of the glutod are not
ealumn or by mail, if not of general | volved., To have a !
interest or not susceptible of brief | well one time and

treatment.)

How to Handle Soft Wheat |using standa

Flour

I wish the Institute would ex-
periment with the government flour
at $1.60 for twenty-four and one-
half pounds in making biscuit and
dumpfings for potpie. I make them
Just as before, when I had light,
successful ones, but with the gov-
ernment flour tﬁey are heavy. Does
the “soft” wheat require more or
less of lignid, shortening and bak-

Ar < ‘powder?—J. B. W., East Or-
 ea % N

*'yin is & very pertinent question.
% . ears that the government flour
ixture of hard and soft flours,
@ latter is greatly in excess.
mmors, it is what is known as
ight flour—i. e, it Is not a

', but represents gsll the white
irom the wheat. Ordinarily in
1 11 the straight white flour s
z:ed into a “patent,” the high-
i de, and “‘clear” flour.
i soft wheat flours have less
n than hard flours and further-
; this gluten is less elastie, more
7. There is littla or no differ-
‘n’nutrition; these are largely
iral characteristics that affect
mentation and “rising’ quali-
It does follow, however, that
i have been using a hard
patent flour and then use a
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whila the goft flours are hetter!
adapted for cakemaking, in which|

{'the fermentation .and expansion

#C.o wheat flour the following modi- |

fic ‘*lons need to be made in your

'I:l:!ll V' &
with the same recipe |

couraging

to tl

terials is one
The soft flours
one knows how to
knows that cne lLas thon!

Griddle Calies—Brokwchoat!

and Oiherwise

Is there any abjcction fo
of buckwheat griddle

ith yeast, salt and r
the wedather beconie
find thém very nouris

the ]
kes Tade

tex
y 1

ing dnd much

1156

more sustaining th: the cereals
and fruits for brealifast,

Are thers any other priddle cale
made with yeast instead of fing

powder?—QG. 8., Jersey City, N, J.
The idea that buckwhest calkes
are ‘heating to the blopd,” heavy,

suitable only for ¢old weutlier, ete.,
is firmly intrenched, and certainly
neither corn nor buckwheat cakes
seem guitable for a mild spring
morning. There i3 nothine, how-
ever, in the analysis of the buck-
wheat flour to substuntinte this

idea. On the contrary, tha buck-
wheat contains less fat and less pro-
tein than either corn or onts or even
than the white patent flour
which “flannel” eakes are made,

We rather think that it

from

ls the

{brief frying to a crisp brown, at
rhigh heat, so that the starch is in-
perfectly cooked, the number con-

Ye.:pe, for the amount and kind of |

glvian in & flour determine its
“riaibility,” so to speak:

L. Always gift flour Hghtly before
measuring. This should always be

the practice, but is especially im- |

portant with soft flours since they

e & tendency to pack.
LA yeast dough made from soft
‘ whilit ghould be stiffer than that
with hard wheat flour, since
Feoft wheat has a tendency to
tten out’’—during the
tion (rising) of the dough.
L The dough should ferment or
for a shorter time both in the
aad in the pan than with hard

g and liquid should be used
; dumplings, etc.
% | Are good points for every
“-l and pastry maker to
e, and bread and biscuit
= without apparent cause
:: d by just such varia-
2 0 aa this. But evidently
8t flonrs give the best
rolls and the like,

sumed and the sausage or other fat
meat eaten with them, to say noth-
ing of the guantities of butler and
syrup, that have given
wheat cake the grealer part of its
bad reputation as a dige
turbor,

A more delicate cake is obtalned
by using graham flour instead of
the buckwheat. Raten with honey
these are especialiy delicious, and
the substitution of anwy other flour
for buckwheat may be practiced
with yeast-raised calkes.

Perhaps some of this feeling nbout
buckwheat is a legend come down

the " buck-

stion dis-

from the days when more of tha fat |

was left in the flour than is now the
practice (just as corn meal is now
degerminated), with the result that
the fat became rancid in hot weather
and so proved unwholesomoe.

All in all we think that griddle
cakes of all kinds should be but
rarely used in warm weather, but a
well made, light, yeast-raised buck-
wheat cake is no more indigestille

I?“"F."‘\
I 1

It must be well beaten with an egg
beater after removing from the'fire,
In fact this always gives a frothy,
much improved cocoa. This seems
to add richness and body to the
drink, making it especially good for
luncheon or afterncon tea.

One well beaten egg may be added
to cocea just before serving. This,
of course, ndds greatly to the nutri-
tive value as well as to the flavor
and is a good way of administering
a “concealed egg” to a person who
needs egga but does not like them,

Chocolate Using
Recipes

The following recipes using cocoa
and chocolate are especially reliable
#s well ns delicious, and will be
welcomed in any chocolate-loving
family, TFewer pennies will be lured
from the pockets of the boys and
rirls by cheap chocolate candies and
sodas if more cocoa and chocolate
itre used in the home,

A Real Devil's Food Cake

Cream one-half cupful of butter
with two cupsful of sugar. Add the
well beaten yolks of four eggs and
one-half cupful of grated chocolate
melted. Mix in alternately one cup-

ful of milk and two and one-third
cupsful of flour, sifted with four
teaspoonsful of baking powder and
one-half teaspoonful each of einna-
mon and salt. Add the stiffiy beaten
whites of the eggs and one tea-
spoonful of vanilla, Bake in loaf
or layers,

Another Chocolate Cake

Melt two squares of ‘chocolate,
add three tablespoonsful™of butter,
one cupful of powdered sugar and
one-half cupful of milk. Stir and
cook until it begins to thicken. Add
the yolks of two eggs well beaten in
one-half cupful of milk. Continue
beating until it is almost Jellylike.
Set aside to cool. When almost cold
add one teaspoonful of baking soda
dissolved in a littls water. Stir in
one and two-thirds cupsful of flour
well sifted. DBake in two square
layers. It will take only about sev-
enteen minutes to bake.

Cocoa Layer Cake

Cream one-half cupful of butter
or oleo until smooth and beat in one
cupful of sugar. Add the yolks of
three eggs well beaten and one tea-
spaoonful of vanilla. Sift together
one and one-half cupsful of flour,
six tablespoonsful of cocoa, two tea-

spoonaful of baking powdsr and a
pinch of salt. Add two-thirds of a
cupful of milk and the sifted in-
gredients alternately, beating very
thoroughly. Fold In the stiffly beat-
en egg whites and pour into well
greased pans and bake in & mod-
erately hot oven for about thirty
minutes.
Cocoa Angel Food

Beat the whites of five eggs until
very foamy, add one-fourth tea-
spoonful cream of tartar and beat
until dry. Then graduslly add one
cupful of sifted sugar which has
been mixed with one-fourth cupful
of cocoa. Add vanilla, one-half cup-
ful of flour and one-half table-
gpoonful of cornstarch, which hus
been sifted many times. Bake in a
tube pan one-half hour.

Fudge Frosting .

Melt two ounces of chocolate over
hot water. Add two cupsful of
sugar and one cupful of milk. Stir
while the sugar melts. When it
reachea the boillng point beat vig-
orously and let cook to the soft ball
stage, which is sbout 236 degrees
Fahrenheit. Remove from the fire,
add two tablespoonsful of butter
and let stand until cold, then beat

until ereamy and spread on ceke!

A very dellelous uncooked frost-
Ing Is made from powdered sugar,
melted chocolate or cocoa and
strong, hot coffee enough to mois-
ten. Vanilla can be added if de-
sired, but a few grains of salt are
absolutely essential. It should be
well beaten and so smooth it can be
spread on the cake without lumping.
If the combination of these two
flavors 18 not liked it ean be made
from butter and moistened with a
few drops of milk. The amount of
choeolate can be regulated accord-
ing to personal taste.

Cocoa Drop Cookies

COream pix tablespoonaful of but-
ter or olec with one cupful of sugar
and five tablespoonsful of ecocoa.
Add well beaten eggs. Beat well,
and add two cupsful of flour, which
has been sifted with two table-
spoonsful of baking powder and one
tablespoonful of milk. Drop by
spoonsful on ofiled psper and dust
with chopped nuts. Bake in a guick
oven.

D.nln!y Chocolate Custards

Cook four tablespoonarul of
grated chocolats with one cupful of
milk and cook In a double boil:r

DAKER'S CHHOCOLATE—A 100 per
cent product in every way, con-
nearly G4 per ecent of
on huller (55 per cent is the
| highest amount recorded, and the
standarvd of the government calls
for only 45 per cent). Particu-
larly smooth and velvety when
used for sauces or syrups.
'S BREAKFPAST COCOA—
Contains 27 per cent of fat. Ex-
Hent for a eocoa, which should
varace 20 to 80 per cent.
TS

taining

-

EY'S COCOA-—A  good
s vl product containing 255
er cent of fat, Other constitu-

normal, and fat content just
about right, especially for chil-

ey
Y LER'S

COCOA —This cocoa

T
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rod ucts--Stadard us

HESE PRODUCTS HAVE BEEN SUBJECTED TO A THOROUGH CHEMICAL TEST AND
SHOWN TO BE OF EXCELLENT QUALITY, FREE FROM ADULTERATION AND
LEGALLY LABELED. COOKING TESTS IN THE INSTITUTE LABORATORY HAVE

BEEN MADE TO DETERMINE THEIR EDIBILITY AND ADAFPTATION TO SPECIAL USES.
(THE RESULTS OBTAINED ARE REPORTED BELOW.)

ANNE LEWIS PIERCE, Director, Tribune Insiitute.

showed 28 per cent of fat. It fa

of rather mild, delicate flavor,

| and well adapted to the brealfast
cup and the use of children.

LENOX BRAND PREMIUM

CHOCOLATE-—Another excellent

| full chocolate, exceeding standard

| demands, as it contains nearly 54

per cent of cocoa fat and is above

| the averapge in other respects.
1

| MAILLLARD'S BREAKFAST CO-
| COA—A caocoa containing about
27 per cent of fat, delicate in
flavor; a pure cocoa, but not dif-
ferent in solubility from other co-
coas. No cocoa i3 “soluble in
boiling water” as stated on the
label. This is a misunderstand-
| ing, as the coeoa is only held in
| suspension, not dissolved except to
a very slight extent.
PHILLIPS' DIGESTIBLE COCOA
COMPOUND—This product con-
tains 12 per cent of sugar and

valnable phosphates In very small
amounts, as is stated on the label,
1t was exceptionally rich in fat
for a cocoa (83 per cent), and in
flavor was difficult to distinguish
from the chocolate. All cocoas
are more digestible than choco-
lates, owing to the smaller amount
of fat present, but this compound
has no special claims to digesti-
bility beyond this general fact. A
good product as to flavor.

VAN HOUTEN’S FAMOUS CO-
COA—This cocoa is typical of the
Dutch process cocoas, to which a
emall amount (8.5 per cent
usually) of some harmless alka-
line giibstance (a potash or soda)
is° added to make an emulsion
with the fat of the cocoa and so
yields a thicker beverage. The
mineral content is increased
glightly, but no free alkali is left
in the drink,

The Van Houten's cocoa is rich,
containing 29 per cent of fat, and
is normal In all other respeects for
a cocoa trested in this way.

This imported Dutch cocoa costs
65 centa, as compared with 85 cents
for other standard cocoas, a half
pound package, the only variation
being the specially compounded
Phillips’ cocon, which costs 40 cents.
The chocolates cost 30 cents a half
pound, but are in solid cake form
and do not “spend” so well In cook-
ing as the cocoas, though they are
richer.

There is probably no class of
package foods more perfectly stand-
ardized and running more true to
form than the chocolates and cocoas.
Tha eomewhat broad statements
sometimes found on the label as to
solubility, nutritive value and diges-
tibility are practically the only crit-
iclsms to be made of them.

Things To Know About the Chocolate “Bean”

[ {HI chocolate *bean” {s not a
bean at all, but the kernel
the fruit of thes cacao
trea of Central Amerlca and
| the tropies.
g0 to sneak, 18 “Theobroma,” which
means: “food of the@gods” and in-
ligates that it was as much appre-
clated by the anclent Incas, before
Cortds brought it to us, as it is to-
by the thousands who say
“chocolate™ almost
when soda, eake, ice cream or candy
s ordered.

When the beans are roasted,
eruszhed and freed from hulla and
germs they are known as cocoa nibs;
when more finely ground to a thin
pazte and then cooled into eakes we
[ have the plain bifter chocolate as we
kunw it. With part of the fat taken

of

day

|out 1t becomes coeoa, and there are
the many variations of milk choco-
late and sweet chocolate as other
additions are made.

Chocolate is food as well as flavor,
and probabily more of it is used than
of all other flavoring materials put
together.

with cofl'ee, despite the greater stim-
|ulating value of the latter, for popu-
lar favor and the coming of prohi-

"hition s
of both wreatly, se it is well to know
what they are, what part they play
im the dieti how the body likes them
and how to use them to the best
' advantage:
The Difference

A trus chocolate, unsweetened or
| otherwise modified, is nearly half fat
(cocoa fat), the best of them con-
taining from 45 to 55 per cent.

| The only difference between a

|
| tocoa and & chocolate is that in mak-

iing tha cocoa about half of the fat
| 18 taken out, leaving from 20 to 80
, per cent in the finished product. So
in a cocoa you have a material that

The tree’s first name, |

nutematically |

| Heard in Food Circles

|
Choeolate and cocoa vie |

going to extend the use |

able for steady use as a beverage, or
for the use of children, or invalids
or those who have a lazy liver and
have difficulty In digesting fats;
while the chocolate 1s desirable when
it 13 to be used more occaslonally,
in combination as a flavoring, or
when richness and smoothness of
texture Is desired. Chocolate flavor,
however, is carried almost perfectly
Ly the cocons and depends largely

on the quality of the bean, and eara
in roasting, apart from richness
The economic use of cocoas, there-
fore, in many recipes, sauces, cakes,
c¢reams, ete., 18 to be recommended.

Solubility and the *“Dutch

Process”

The second most interesting poing
about either of these products In
their use is to know that they are

food and drups act shows in an
interesting way how restricted the
tvpes of food adulteration have be-
come, They included tomato pulps
that had spoiled or failed to carry
tha welght declaration on the
label; mllk that had been watered,
skimmed, or had spoiled; vinegar
| that lacked the standard strength;
Icorn syrup that claimed to have
been mixed with cane syrup, but
was merely plain corn syrup (glu-
cclrsn) with only a trace of sugsr;
alleged blackberry beverage, which
was an apple product diluted and
artificially colored and contalned no
blackberry at all; an alleged cherry
juice, which was in part a mixture

of glucose and aleohol with a coal
tar dye; “Pure Extra Fine Olive
0il,"vmixed with the cheaper cotton-
seed oil. These show the types
of adulteration from which the pub-
lic is protected by the operation of
the food law and also by the pur-

than any other If the flour used|is less rich and more easily digested | chase of branded poods of known

is In good condition.

!

| on the one hand, making it prefer- | reputation and honesty.

| 3
| The Last Catch of j
Adulterated Foods .| Making
0 ST neement of no- Grape
Ht?cci;A;f ?;:;;e:t under the Juice
At Home

A

RECENT government bulletin

is entitled * Unfermented

Grape Juice; How to Make It
in the Home.” It {s Farmers' Bul-
letin 1076 and can be had free from
the Division of Publication, United
States Department of Agriculture,
at Washington, The nutritional
value of grape julce is due mostly to
its sugars, but its food value ia
broader than this because of its
flavoring, its refreshing qualities:and
its laxative effect, Its many uses in
punches, ices, gelatines, oil dress-
ings, etc., besides its convenlence as
a ready-to-use beverage, straight or
in fruit punches, make it & handy
thing to have on the pantry shelf
any time of year. Both the pro-

cedura and the apparatus needed
are very simple and this bulletin
gives a8 diagram that makea each
simple step plain for thoze who have
the grapes. For those who haven®,
the commercial brands offer a ready
substitute,

very diffienlt to dissolve; in fact,
cocon s only about 25 per cent
soluble, and therefore thorough boil-
ing In water or in the milk, to-
gether with constant beating to pro-
duce a thickening of tha mixture, s
essential to a rich, palatable bey-
erage. Materfals (alkalis) added
to-“increase thelr solubility’ do not
do goj it is only “seeming,” as they
combine with the fats and make a
better emulsion, no more chocolate
ig dissolved. The material added for
this purpose in the “Dutch process”
products is harmless.

The food value of cocoa i3 of in-
terest sinca it far exceeds tea or
coffes on its own account, and is
moreover mostly made with milk or
cream, which makes it unusually
“hearty” for a beverage. Besides
the fat In it, a plain chocolate has
12 per cent of protein and 28 per
cent of starch. Allowance should
be made for it when it is added to
a meal, as it is real food, and per-
haps taking it s a mere accessory
or beverage may account for the
fact that it sometimes iz thought to
disagree with a delicate digestion.

Is Cocoa a Stimulant?

Chocolate, like tea and coffee, has
a stimulating principle in {t»—-t.heo-l
bromine by name—but as there is|
only from 1 to 2 per cent of it pres-
ent and since it does not have the
direct effect on the nerve centers
that the caffein of coffee has, and the
effect 18 further minimized by milk
and the other food wvalues of the
chocolate or cocoa as served, this
factor becames much less important
than in the case of tea and coffee.
The fact that it is not craved as
are coffee and tea bears witness to
its relative harmlessness, and while
the former beverages ars never to
be given to children, cocoa is con-
sidered suitable for both the young
and the old. the sick and the well

Yé— To Use Cocoas ad Chocol

until it becomes smooth; then add
three cupsful of milk and when hot
pour it over one cupful of sugar

which has been mixed with the well] .

beaten yolks of four eggs. Return
to the fire and stir until it begins
to' thicken. It must not boiL Add
one teaspoonful of vaniils and when
cool pour into tall glasses. Sliced
banana added to thia is delicious.
This same custard can be used in a
pastry shell, especially if the ba-
nanas are added, as it is then = little
thicker. It must be put in the shell,
however, just as it is befng served.
' ChocohletGi.nxar Cream

Mix two tablespoonsful of choco-
late syrup and one of cream. Stir
and add a tablespoonful of cracked
ice. Fill the glass with ginger ale.

Chocolate Ica Cream

Bcald ona guart of cream gver
boiling water. Beat the yolks of
four eggs. Add two and a half

cupsful of sugar and a teaspoontul
of salt. Beat again. Add two or

e

ates

Beat until smooth. Freeze, and
when almost done one cupful of
chopped nuts may be added.
Allegretti Apples
Wash and core four red apples,
put in a glass baking dish and cover
with cold water. Bake slowly and
when cool, cover with the following
frosting: Beat the whites of two
eggs very siiff and add one cupful
of powdered sugar and one tea-
spoonful of vanilla and a few grains
of salt. Beat until very smooth.
Pour over apples and after it is al-
most hard pour melted bitter choco-
late over to make a coating. It
is 8 very convenient dessert, as it
can be made in the morning. The
children love it.
Chocolate Syrup

Mix ona cupful of sugar with one-
half cupful of cocoa and three-
fourths of a cupful of warm water
and a few grains of salt. Cook
slowly and allow to boil only about
thres minutes. Cool and bottle te
use as desired.

more squares of chocolate melted.

A Basic Cake and
Its Variations

By NELLE HOGPER
HERE are two classes of cakes,
T those made with butter and
those without. I have =a
standard recipe for butter cake, and
a great variety of effects can be se-
cured by slight wariations of this
basic theme.

To insure uniform success it is
desirable to use an oven thermome-
ter, so there will be no guesawork.
Thin cakes, or those baked in small
ting, require a guicker oven than
loaf cakes. Those containing mo-
lasses or chocolate should be baked
more slowly than plain white cakes.

Before mixing a cake it is well to
gee that all the ingredients are at
hand and your tins greassed. How-
ever, it is better to line the tin with
greased paper in most cases. And
always, if possible, use a vegetabls
fat, since ‘butter burna quickly. A
little flour sprinkled on the pans af-
ter greasing will prevent sticking on
the bottom. Accurate measurements
are most important, as even small
changes In the proportions of milk
or flour will affect the texturs of
cake.

Following is the standard recipe
for butter cake. Thia will make two
loaf cakes or one loaf cake and thres
small layerss

Standard Butter Cake

Work one-half cupful of butter
with wooden spoon until soft and!
creamy, Add one cupful of sugar,
gradually working it into the fat.
Beat two egg yolks until creamy and

very little. It can be dstermined
whether or not the cake is done by
touching it lightly with the finger.
If it springs back quickly the cpke
is done.
Variations to Standard Cake
Spice Cake
To the batter add four table-
apoonsful of cocom, ons teaspoonful
of cinnamen, allspice and cloves.
Mix well and bake according to rule.
Cocoanut Cake
Add one cupful of fresh or dried
cocoanut and one teaspoonful of
grated orange rind and one teaspoon-
ful of lemon julce to standard recipe.
Bake in loaf tins in a moderate oven
about 850 degrees for fifty minutes.
Nut Cake
Add one cupful of chopped nuts to
standard recipe. Bake in loaf tins
according to rule. '
Fralt Cake
Add one cupful of chopped ralsins,
one-half eupful of currants and ome-
fourth cupful of shredded eltron to
standard recipe. Btir in fruit just
before adding the egg yolks.
Devil’s Food Cake
Just before folding in the egg
whites stir in two squares of un-
sweetened, melted chocolate In two
tablespoonsful of milk. Bake in

layers and put togethsr with white
icing.

White Cake
Uss standard recipe, omitting egg
yolks and using four egg whites in-
stead of two. Add milk to creamed.

butter and sugar, beat In liftdht
gredients and fold in very carefully

foamy. Beat the whites until stiff.|
Then mix and sift three cupsful of |
flour, one-cighth teaspoonful of sa]ti
and four teaspoonsful of baking
powder. Add egg yolks to butter
and sugar mixture. Beat until well
mixed, then add sifted flour and one
cupful of milk, alternately, to first
mixture, Fold in egg whites and|
one teaspoonful of flavoring and|
pour into greased tins. Bake layer'
cake fifteen to twenty minutes in an
oven of about 400 degrees. If it is
a loaf allow forty-five to fifty min-
utes in an oven of about 850 degrees.
It is Interesting to note the manner
in which a cake acts during the dif-
ferent intervals of baking. During
the first quarter it should start to
rise, during the second it should con-
tinue to rise and start to brown, dur-
ing the third it continues rising and
browning and in the fourth it fin-
ishes browning, shrinks from the

sides of the pan and settles down a

the well beaten egg whites, - Use
one-half teaspoonful of vanills and
bake in layers. .

Gold Cake '

Use standard recipe, omitting sgg
whites and using four egg yolka in-
stead of two. Add one teaspoonful
of lemon juice for flavoring, Baka
the same as for white cake. ;
The following is an excsllent:
recipe for gingerbread, which may
be varled quite satistactorily by
adding fruvit or nuts, S LR
. Rich Gingorbread =
Cream one-half cupful of sliorten-
ing with one cupful of sager. Add
two eggs, unbeaten, snd mix well
Stir in one cupful of melssses and
one cupfu! of sour milk. Them four
cupsful of flour, one foaspeonful of
soda, one-half tesspoomful ef salt,
cloves and one teaspoonful of ein.
namon and ons tablespoonful of
‘inmp Bak‘ ina m “ h
or in mufiin pans. 17 seeall cakes,.
bake for about twenty.five minutes
in an oven of about 350 degvess, and

if in & deep pan about thizigive
minutes, : '
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